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NY Lobbying Activities  
Recently Chad Meigs from The Bineyard and Steve Miller, NeHA 
Executive Director, participated in lobbying efforts at the NYS 
legislature in Albany. This event was sponsored by the Empire 
State CAO (Council of Agriculture Organizations). They spoke 
with several Assembly and Senate members to present the 
priority needs for the hop industry in New York. 

NeHA was also able to participate in the Taste New York 
reception and a lobby day sponsored by Farm Bureau of New 
York. Kate and Larry Fisher, from Foothill Hops, were our 
“lobbyists” for that day. Although we are being told that the state 
budget is tight, both events were productive. We got our agenda 
in front of them, and had very positive feedback from all of the 
legislators and staff members we spoke with. We will continue to 
take advantage of these opportunities on your behalf. If you have 
ideas for the industry as a whole, please get them to either Steve 
Miller or one of our board members.  In New York:  Rick 
Pedersen, Larry Fisher, Chris Holden, Chad Meigs, or John 
Condzella. In New England, contact Gene L ‘Etoile, Julian Post or 
Kathleen Norris.  In the Mid -Atlantic chapter check with Tom 
Barse, Brad Humbert, Denise Lowery and Kolby Fulks.  

Steve Miller can be reached via Email at hops.educator@gmail.com 
 

NEWSLETTER SUBMISSIONS 
We are looking for people to contribute to our newsletter.  Send your news, events, ads, research, 
questions, photos, and ideas to northeasthopalliance@gmail.com by the 15th of the month. 

  
CONTACT INFO 

   
  Northeast Hop Alliance, Inc. 

www.northeasthopallance.org 
www.facebook.com/northeasthopalliance 
EMAIL: northeasthopalliance@gmail.com 

STEVE MILLER: hops.educator@gmail.com   
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Farm Breweries and NY Grown and Certified Program 
Discussed at the New York State Brewers Conference 
 
NeHA Executive Director Steve Miller, Jason Sahlers from Strong Rope Brewery, and Aaron MacLeod from 
Hartwick College presented information on The Past, Present, and Future of Farm Breweries during a 
panel discussion led by Kristen Lyons of Binghamton Brewery at the NYS Brewers Conference in Albany, 
NY on March 9.   With an overflowing audience of 80 or more brewers and growers, a positive discussion 
focused on the availability of quality ingredients, as well as details of regulation and marketing. Both Aaron 
and Steve spoke of how the ingredient industry: hops, barley and malt, has changed 
dramatically in the last five years.  Jason, who brews with roughly 80-100% NY grown products 
reiterated this fact, especially as it relates to the beer he and others produce. Another point of 
discussion was the NY Grown and Certified Program, including and how brewers and growers may 
participate. This program provides marketing opportunities and branding that inform consumers that NY 
grown ingredients are included in products produced in NY.  In 2018, beverages, including beer, were 
added to this program. 
For the program to work, we must first make sure that Grown and Certified ingredients are available, so 
we are encouraging hop growers, grain growers, and maltsters to participate. We already have nearly 20 
hop growers and about half as many grain producers and maltsters participating in the program. As of 
March 2019, some breweries have also joined and are now able to use the NY Grown and Certified logo in 
their taprooms and on their containers.  
The ingredient requirements to participate are currently aligned with those for the NY labeled beer (farm 
brewery beer). As everyone is aware, the requirements to produce a NY labeled beer have increased from 
20% to 60% NY grown ingredients this January. The following chart shows how the numbers of breweries 
and 
farm breweries have changed since 2012: 
 
January 2013  February 2019 
78 micro breweries  223 micro breweries 
0 Farm Breweries  226 farm breweries 

80 have both licenses 
19 restaurant breweries  45 restaurant Breweries 
6 large breweries  12 large breweries (over 75,000 bbls) 
 
Collectively, New York’s Farm breweries currently produce under 100,000 bbls a year with micro 
breweries producing over 1,200,000 bbls.  We expect continued growth in both beer production and 
production of local ingredients.  The only question is the pace. We can all play a role in encouraging 
consumers to affect the pace in positive ways for everyone involved.   

Find the full list of NYS  breweries by checking the NYS Liquor Authority Quarterly List of Active Licenses 
at data.ny.gov/Economic-Development/Wineries-Breweries-and-Distilleries-Map/c2hv-vmqn/data.  To 
locate only farm breweries, filter by License Type Name is “FARM BREWER”. 
 
For more information on the NYS Grown and Certified Program, see https://certified.ny.gov/ or contact 
Jessica Brooks, 518-424-1336, Jessica.Brooks@agriculture.ny.gov  
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2019 FINGER LAKES CRAFT BEVERAGE CONFERENCE 

 

 

 



 

BREWER’S FEATURE:  
Utilizing Local Hops and Grains in Your Brewery 
By Steve Miller Executive Director for the Northeast Hop Alliance 

Craft beer consumers are continuously on the hunt for diversity, quality and uniqueness in the beer they 
drink. Craft brewers are also looking for the same in the ingredients they use, hops, malt and grains, that 
can help distinguish their beers. There are currently over 7 000 craft breweries in the US, over 420 in NY, 
half of which brew under a farm brewery license. Many states have created similar opportunities for 
brewers, Maryland, Massachusetts, Connecticut, Pennsylvania, and Virginia, each with their own 
requirements and benefits! For brevity let’s look at New York’s situation. Any beer produced under New 
York’s FB license is now required to contain at least 60% of the hops and 60% of the other ingredients, 
primarily malt, to be produced in New York. The legal term for this beer is “New York labeled beer” and 
actually any brewer can produce it as long as they meet the percentage requirements. As I said, this varies 
by state and so do the benefits. 

In 2018 brewers and ingredient producers in New York could also join the New York Grown and Certified 
program in which the same percentage of ingredients is needed. This program, created and run by the 
NYS Department of Agriculture and Markets, also requires producers to meet specific food safety and 
environmental stewardship guidelines. In return, the State has a recognizable logo which is used in 
promotional materials across the state. Those in the program can use the logo on packaging and 
promotional materials in their tap room etc. 

Just as the craft beer industry has grown and changed, so too have the ingredient producers of hops, 
grains and malt. Quality and quantity for both hops and malt is totally different than just a few years ago. 
The Northeast Hop Alliance, northeasthopalliance.org, provides information to hop growers from 
Maryland to New York to Maine. Brewers can check out the website to locate growers with over forty 
varieties of hops listed for sale. Hop quality testing is now available at the Cornell AgriTech Food Research 
Lab at Geneva, NY under the supervision of Cornell’s new Extension Brewing Specialist, Kaylyn 
Kirkpatrick. Brewers and growers are sending samples there. Aaron MacLeod at Hartwick College’s Center 
for Craft Food and Beverage will make sure your malt and grains are properly analyzed. Both accept 
samples from out of state. 

If you are a brewer check out the quality of 
ingredients that are available now. 
Remember, as a brewer if you make a 
mistake in a batch there is always tomorrow. 
Growers on the other hand only produce 
one crop a year. As many brewers have 
found out, it has taken a few years but high 
quality local hops and malt are both available 
now for making excellent unique brews. Use 
them with confidence! 
 

 

 

 

 

 



 

NEHA NEEDS YOU!  
Are you an “active” member? 

We recently reviewed our membership and are cleaning up the mailing list to 
include only active members.  To be considered “active”, you must have paid 
dues in 2018 and/or 2019.   Member dues are the only source of income we 
have to provide you with the many benefits of membership.  Please go to our 
webpage at www.northeasthopalliance.org, click the JOIN US link, and renew today. 

Become ACTIVE! 
The Northeast Hop Alliance is adding numbers to the Board of Directors, We are looking for volunteers 
that want to see the industry prosper throughout the Northeast.  The more volunteers we have the more 
we can all accomplish.  Please contact Steve Miller  at hops.educator@gmail.com with your nominations or 
interest by April 1st.  

Accomplishments and Benefits of The Northeast Hop Alliance 
·    Professional organization supporting the hops industry · 
·    in 2001 and in continuous existence for 18 years · 
·    Widely known and respected · 
·    Promotes hops through trade shows, conferences, media, etc · 
·    Maintains the NeHA website and membership database · 
·    Conducts an annual conference and brings industry leaders from 
other areas to share their knowledge · 
·    Provides a point of contact for newspapers, radio, magazines, 
television · 
·    Networking platform for growers to collaborate on promotion, 
growing and processing · 
·    Contributed to the development of the farm brewery laws · 
·    Liaison with brewers associations 
·  Conducts surveys to assess brewer demand 
·  Brought the first hop harvesters, dryers and balers to the Northeast making it possible for growers to 
compete with established regions 
·  Recipient of competitive grants allowing it to employ staff, coordinate conferences, conduct research and 
provide education and resources for its members 
·  Spearheaded industry development through collaborative purchase of coir, rhizomes, bale bags and 
other supplies 
·  Represents the voice of hop growers through lobbying and policy development  
 

Recent Accomplishments In NEW YORK... 

·    Sponsor of the Brewed in New York video series promoting the NYS craft beer industry 
·    Received a grant to assess the feral hops genome of New York State 
·   Lobbied for the creation of a hop testing lab at Cornell Agritech in Geneva 
·   Instrumental in creating the craft beverage opportunity for growers and brewers to market to consumers 
through the NY Grown and Certified program 
·   Working to identify funding and resources for development of a New York State hop breeding program 
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IN THE NEWS… 
BLOG - SHOULD YOU ADD HOPS TO YOUR HOMESTEAD? 
Steve Miller and other hops experts were recently interviewed for an article in the “hello Homestead” 
blog.  Read the full article here… 
https://hellohomestead.com/should-you-add-hops-to-your-homestead/  

PHOTO ALBUM 
Farm Bureau Lobby Days - Kate & Larry Fisher attended New York 
Farm Bureau’s Lobby Day in Albany on behalf of the Madison County 
Farm Bureau and New York hop and barley growers. They are pictured 
here with Assemblyman John Salka  

Grower / Brewer Meetup - On March 7th, hops and barley 
growers met up with brewers at Rare Form Brewery in Troy preceding the NYS Brewers Conference. 
Brewers were able to sample some of our members hops and growers enjoyed both the opportunity to 
network and the beers. 

 

 

 

 

 

 

NYS Brewers Association Conference 

Brewers got a chance to learn about our mission at the NYSBA trade show.  Aaron McLeod speaks with 
brewers and growers during the session on the Past, Present and Future of farm breweries.  Details of the 
NYS Craft Beer Competition can be found at newyorkcraftbeer.com/2019-competition/2019-results/  

The Governor’s Craft Beer Cup was 
awarded to Prison City Pub & Brewery 
(Auburn) for their Wham Whams in the 
experimental beer category.  

     
Of the 813 entries, 353 entries qualified as 
NYS labeled beer under the 2018 law of at 
least 20% NYS hops and 20% NYS malt.  
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